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munication appears on the cover sheet with the correspondence address - 
iD FOR REPLY IS SET TO EXPIRE 3 MONTH(S) FROM 



Status 

1 )E3 Responsive to communication(s) filed on 1 8 January 2002 . 
2a)D This action is FINAL. 2bM This action is non-fi 

3) D Since this application is in condition for allowance except for formal m 

closed in accordance with the practice ur ' ~ ' ~ 
Disposition of Claims 

4) |3 Claim(s) 1-13 is/are pending in the application. 

4a) Of the above claim(s) is/are withdrawn from consideration. 

5) D Claim(s) is/are allowed. 

6) t3 Claim(s) M3 is/are rejected. 

7) D Claim(s) is/are objected to. 

8) D Claim(s) are subject to restriction and/or election requirement. 

Application Papers 

9) D The specification is objected to by the Examiner. 

10)K1 The drawing(s) filed on 03 July 2001 is/are: a)D accepted or b)[X] objected to by the Examiner. 

Applicant may not request that any objection to the drawing(s) be held in abeyance. See 37 CFR 1 .85(a). 

Replacement drawing sheet(s) including the correction is required if the drawing(s) is objected to. See 37 CFR 1.121(d). 
1 1 )□ The oath or declaration is objected to by the Examiner. Note the attached Office Action or form PTO-1 52. 
Priority under 35 U.S.C. §§ 119 and 120 

12) D Acknowledgment is made of a claim for foreign priority under 35 U.S.C. § 119(a)-(d) or(f). 

a)DAII b)D Some*c)D None of: 

1. D Certified copies of the priority documents have been received. 

2. Q Certified copies of the priority documents have been received in Application No. . 

3. D Copies of the certified copies of the priority documents have been received in this National Stage 

application from the International Bureau (PCT Rule 17.2(a)). 
* See the attached detailed Office action for a list of the certified copies not received. 

13) D Acknowledgment is made of a claim for domestic priority under 35 U.S.C. § 1 19(e) (to a provisional application) 

since a specific reference was included in the first sentence of the specification or in an Application Data Sheet. 
37 CFR 1.78. 

a) □ The translation of the foreign language provisional application has been received. 

14) D Acknowledgment is made of a claim for domestic priority under 35 U.S.C. §§ 120 and/or 121 since a specific 

reference was included in the first sentence of the specification or in an Application Data Sheet. 37 CFR 1 .78. 
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DETAILED ACTION 
Drawings 

1 . Figure 1 should be designated by a legend such as -Prior Art- because only 
that which is old is illustrated. See MPEP § 608.02(g). A proposed drawing correction 
or corrected drawings are required in reply to the Office action to avoid abandonment of 
the application. The objection to the drawings will not be held in abeyance. 

Claim Objections 

2. Claim 13 is objected to because of the following informalities: line 2 recites "lest". 
Appropriate correction is required. 

Claim Rejections - 35 USC § 102 

3. The following is a quotation of the appropriate paragraphs of 35 U.S.C. 102 that 
form the basis for the rejections under this section made in this Office action: 

A person shall be entitled to a patent unless - 

(b) the invention was patented or described in a printed publication in this or a foreign country or in public 
use or on sale in this country, more than one year prior to the date of application for patent in the United 

4. Claims 1-4 and 11-12 are rejected under 35 U.S.C. 102(b) as being anticipated 
by Halden et al [Pat. No. 5,158,794]. 

Halden et al teach a method of processing chicken by deboning the chicken into 
individual pieces (column 1 , lines 35-47), , injecting starch into the muscle fibers via 
needles, which is followed by vacuum tumbling (column 2, lines 6-41), the meat 
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inherently contacting the ambient environment when it is punctured by the needles, and 
cooking for less than an hour (column 2, lines 45-54). 

Claim Rejections - 35 USC § 103 

5. The following is a quotation of 35 U.S.C. 103(a) which forms the basis for all 

obviousness rejections set forth in this Office action: 

(a) A patent may not be obtained though the invention is not identically disclosed or described as set 
forth in section 1 02 of this title, if the differences between the subject matter sought to be patented and 
the prior art are such that the subject matter as a whole would have been obvious at the time the 
invention was made to a person having ordinary skill in the art to which said subject matter pertains. 
Patentability shall not be negatived by the manner in which the invention was made. 

6. Claim 5 is rejected under 35 U.S.C. 103(a) as being unpatentable over Halden et 
al as applied above, in view of Savage et al [Pat. No. 3,506,455]. 

Halden et al teach the above mentioned concepts. Halden et al doe not teach 15% 
starch. Savage et al teach a method of injecting 15% starch into meats (column 2, line 
9). It would have been obvious to one of ordinary skill in the art to incorporate the 1 5% 
starch of Savage et al into the invention of Halden et al since both are directed to 
methods of processing meat, since Halden et al already included injecting starch into 
poultry meat (column 2, lines 6-41), and since Savage et al teach that this amount of 
starch binds to the meat fluids and prevents their loss during cooking (column 1 , lines 
15-20). 

7. Claims 6 and 13 are rejected under 35 U.S.C. 103(a) as being unpatentable over 
Halden et al as applied above, in view of Purser [Pat. No. 6,319,527]. 

Halden et al teach the above mentioned concepts. Halden et al doe not teach a 
pressure level of 25" Hg for at least 20 minutes. Purser teaches a method of treating 
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poultry meat by vacuum tumbling it at 20 psi for up to 30 minutes (column 2, line 20). It 
would have been obvious to one of ordinary skill in the art to incorporate the tumbling 
conditions of Purser into the invention of Halden et al since both are directed to 
methods of processing poultry meat, since Halden et al already included vacuum 
tumbling (column 2, line 9), since these levels were commonly used as shown by Purser 
(column 2, line 20), and since different sized meat pieces would have required different 
tumbling conditions. 

8. Claims 7-8 are rejected under 35 U.S.C. 103(a) as being unpatentable over 
Halden et al as applied above, in view of Gisslen [Professional Cooking]. 

Halden et al teach the above mentioned concepts. Halden et al also teach the treatment 
solution within the vacuum tumbler (column 3, Example 1). Halden et al doe not teach 
removing the membrane. Gisslen teaches a removing elastin from meat in order to 
improve tenderness (page 1 97). It would have been obvious to one of ordinary skill in 
the art to incorporate the elastin removal of Gisslen into the invention of Halden et al 
since both are directed to methods of treating meat, since Halden et al already included 
needles which penetrated the membranes (column 4, line 21), and since removal of 
elastin, such a membrane material, was commonly known as shown by Gisslen. 

9. Claim 9 is rejected under 35 U.S.C. 103(a) as being unpatentable over Halden et 
al, in view of Gisslen, as applied above, and further in view of Purser. 

Halden et al and Gisslen teach the above mentioned concepts. Halden et al and Gisslen 
do not teach a pressure level of 25" Hg for at least 40 minutes. Purser teaches a 
method of treating poultry meat by vacuum tumbling it at 20 psi for 30 minutes (column 
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2, line 20). It would have been obvious to one of ordinary skill in the art to tumble the 
meat at 25" Hg for at least 40 minutes in the invention of Halden et al, in view of Purser, 
since both are directed to methods of processing poultry meat, since Halden et al 
already included vacuum tumbling (column 2, line 9), and since different sized meat 
pieces would have required different tumbling conditions. 

10. Claim 10 is rejected under 35 U.S.C. 103(a) as being unpatentable over Halden 
et al, in view of Gisslen, as applied above, and further in view of Savage et al. 

Halden et al and Gisslen teach the above mentioned concepts. Halden et al and Gisslen 
do not teach 15% starch. Savage et al teach a method of injecting 15% starch into 
meats (column 2, line 9). It would have been obvious to one of ordinary skill in the art to 
incorporate the 15% starch of Savage et al into the invention of Halden et al since both 
are directed to methods of processing meat, since Halden et al already included 
injecting starch into poultry meat (column 2, lines 6-41), and since Savage et al teach 
that this amount of starch binds to the meat fluids and prevents their loss during cooking 
(column 1, lines 15-20). 

1 1 . The prior art made of record and not relied upon is considered pertinent to 
applicant's disclosure. Yoshikawa et al [Pat. No. 6,248,383], JP 409308461A, 
Reutimann [Pat. No. 5,702,741], Wofford [Pat. No. 4,746,522], and Ensor et al [Pat. No. 
6,187,366] teach methods of treating meat. 



Application/Control Number: 09/898,352 Page 6 

Art Unit: 1761 

Any inquiry concerning this communication or earlier communications from the 
examiner should be directed to Drew E Becker whose telephone number is 571-272- 
1396. The examiner can normally be reached on Mon.-Thur. 8am-5pm and every other 
Fri. 8am-4pm. 

If attempts to reach the examiner by telephone are unsuccessful, the examiner's 
supervisor, Milton Cano can be reached on 571-272-1398. The fax phone number for 
the organization where this application or proceeding is assigned is (703) 872-9306. 

Any inquiry of a general nature or relating to the status of this application or 
proceeding should be directed to the receptionist whose telephone number is 571-272- 



fy^fkd* 

Drew E Becker 
Primary Examiner 
Art Unit 1761 



